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Focd Establishment Inspection Report

Food Establishment Inspection Report

Pursuant to Title 25-A of the District of Columbia Municipal Regulations

ety e ler

O
ik

| Health Regidation and Licensing Adminisiration _+ Food Safety & Hvgicne Inspection Services Division_+ 899 North Capitol Street, NE » ﬁ‘m‘hingmn. DC 20002 |
http://doh.dc.gov/service/food-salaty

email: food safety@dc.gov

Establishment Name_HHS CAFETERIA Priority Violations 0 |1COs|0 RIO
Priority Foundation Violations 0 1COs)0 R0
Address_200 INDEPENDENCE AVE SW [Core Violations _ 1 COS [0 RI0
City/State/Zip Code_Washington, DC 20002 A DORIS C ARDERA SR et
Telephone {202) 205-5508 E-mail address_doris.cardenas@hhsgoy CFPM #_F5:65334
Date of Inspection 01_s08 72016 = TimeIn10 :45 AM Time Outll_: 10 am CFPM Expiration Date: _05/03/2018
{icense Holder. Comorate Chefs Ine %Slcli:::znscd trash or solid waste contractor:
License/Customer No,_09313xxxx-70110220 D.C. licensed sewage & liquid waste transport contractor:
Valley Proteins
License Period 12 /01 72014 _ 11 /30 ;2016 Type of Inspection Follow-up D.C. licensed pesticide operator contractor:
_Building
Establishment Type: Restaurant Total Risk Category 10201304050 D.C. licensed ventilation hood system cleaning conttactor:
i Pritz Enterprises. [nc.
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS GOOD RETAIL PRACTICES
Compliance Status o5 | R Gomplance Status 0% 3]
islon e Safe Food and Water =i Sl
W out 1.Person in tharge prasent, demonsirates knowledge, and o o IN OUT Mik 30.Pasteurized used where rgiired [m] [m]
il performs duties - Ik QUT 31.Water and ice from approved source =] 8]
N oouT 2 Certified Food Prolection Manager o 8 | [ ouT na 32.Vanance oblained lor specialized processing methods 8] O
Health Food Temperature Control
3.Management, food employee, and conditional employee; 33.Proper cookng methods used; adequate equipment for
5 DUI knowledge. responsibilities. and reporiing E = ey SE (R hure gontml feqale s E' =
B OUT 4.Propar use of restriction and exciusion ] [=] IN_GUT NiA N/ 34.Plant food peopierly cooked far hot holding [s] [m]
| OuT 5.Procedures for responding lo vomiling and diarrheal events | OO [u] IN_OUT NiA NIO| 35.Aapmwed thawing methods used [u] [m]
Good Hyglenic Practices b | [moour 36.Thermometers provided and accurate ] [w]
BT NO | 6.Proper eatinag, tasling, dinking. or tbacto use o a Food Identiication
B ouT NO | 7.No dischamge from eyes, nose, and mouth ju g | [N o 37.Food labeled: criginal container o Jo
Contrel of Hands as a Vehicle of Contamination ey e—] Pravention of Food Contamination - —
B OUT NG| 8Hands clean and washed u] a N OUT 38.Insects, rodents, ang animals not present o__ 10 |
9,No bare hand contact with RTE foods or a pre.approved 39.Caontamination prevented during food preparation. storage,
B OUT NA NO altemate procedure propirly allowed - = i o and display ; T ’ E B
B oouT 1UMequgia handwashing sinks properly supplied and o o B OUT Na 40.Personal cleanlingss ] [=]
accessible EX 41.Wining cloths: used and stored [m] [u]
Approved Source IN QUT NA KO | 42 Washing fruils and vegalables ] [w]
out 11.Food obtained from anproved source [=] [w] Proper Use of Utensils
WN_OUT NA W0 | 12Food received at proper lemperalure o O | [&ow 43.Jn-uss utensils: properly stored I [u] o
B oour 13.Food in good condition, safe. and unadulerated 8] D5 |wour 44 Utensils, equipment and Einens: properly stored dried, and | ¢ a
W ouT wa o | 14Required records available shefistock tags. parasite o o » hangled
r— destruction ouT 45.Single-usefsirgle-service articles: pmperty storedandused | O =]
Protection from Contamination = N OUT WA 46.Gloves used properly [n] [u]
W OUT NA 15.Food separated and protected [u] 5] Utensils. Equipment, and Vending =
M OUT NA 16.Food-conlact surfaces: cleaned and sanitized [u] |:|_ N ouT 47 Food and nonfood-contact surfaces cleanable, properly o [
W oouT 17.Praper disposition of retumed, previously served, o o = desianed, constructed, and used
= reconditioned, and unsafa food N QUT 48 Warewashing lacilities: installed. maintained, and used; test o o
Potentially Hazardous Food (Time/Temperature Control for - sirigs =
Safety Food [N ouT 49.Nanfood-contact surfaces clean [u] [u]
N _OUT NiA Wi | 18.Proper cooking time and temperalures [u] [u] Physical Facilities
N_OUT A %0 ] 18 Proper reheating procedures for hot holding ] O | |wmou 50.Hot and cold water available; adeguate pressure 8] o_ |
N _OUT NA %90 | 20Proger cooling ime and temperature 1] a [ ouT_ 51 Plumbing installed: proper backflow devices ] a
N OUT NA 44| 21.Proper hot holding femperalures o [m] I our 52.Sewage and waste waler disposed [m] [m]
OUT N/ 22 Proget cold holdi eralures ] 1] W ouT 5. Toilet facifties. prapery constructed, suaplied. and cleaned | O (="
OUT NiA O | 23Proper date marking and dispasition =] [m] N QuT 54 Garbage and refuse iy di ; faciltios maintained | O [n]
IN_OUT Hit N | 24 Tima as a public health control: procadures and records [m] =] IN_ouT 55 Physical facikties instatied, maintained, and clean [u] [n]
iy Consumer Advisery 2 | H_our 56.Adequate ventilation and lightirg: designated areas used [u] [=]
M OUT NA 25.Consumer advisory provided for raw or undercooked foods [u] | o | IN = i compliange OUT = not in compliance N/O = nl obscrved
Highly Susceptible Populations NIA = not applicable COS = correcied un-site R = repeat violation
W_oUT Na 26.Pasteurized foods used: protibited foods not ofered o |0
Chemical s
N QUT Hia 27.Food additives: approved and properly used ] [x]
M OUT NiA 28.Toxic substances properly identified, stored, and used [u] [n]
Conformance with Approved Procedures
N OUT WA 29 Compliance with variance, specialized process, and HACCP ] o

plan

htips://de.healthinspections.us/iwebadmin/DHD_431/lib/mod/finspection/paper/_paper_food_inspection_report.cfm?inspectionlD=82 146 1&wguid=1367...
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Fstablishment Name HHS CAFETERIA

Food Establishment Inspection Reporl

Establishment Address 200 INDEPENDENCE AVE SW

CORRECT ITEM STATED WITHIN 14 CALENDAR DAYS.

14 DAY NOTICES 1818.1 ABATED FROM INSPECTION CONDUCTED 12/29/2015.
3 DAY NOTICE 1005.1 WAS NOT OBSERVED FROM INSPECTION CONDUCTED 12/29/2015.

OBSERVATIONS 25 DCMR CORRECTIVE ACTIONS
47 - The compressor of reach-in refngerator #16 obsen ed leaking 15001 Equipment shall be mamizined tn a state of reparr and condition that mects the
{CORRECT VIOLATION WITHIN 14 CALENDAR DAYS) requirements specificd in chapters 14 and 15
TEMPERATURES
tem/Location Temp |tem/Location Temp | tem/Location Temp |HemiLocation Temp
:‘g:‘a‘lﬁ":lg::";; Refrigeralor} 137 4¢ | (Reach-in Refrigerator) 36.0F |Hot Water (3-compartment sink){ 111.8F | Hot Water (Handwashing Sink} | 102.8F
Inspector Comments:

3 DAY NOTICES 203.2, 2414.1, 711.1. 1900.1, 1008.1, 1608.1, 2306.1 ABATED FROM INSPECTION CONDUCTED 12/29/2015,

PLEASE SUBMIT ALL QUESTIONS/INQUIRIES TO AREA SUPERVISOR MS. COLEMAN AT food.salety@dc.gov FOR EFFICIENT RESPONSE.

Inspecter (Signature)

Doris Cardenas / Helder Pedrosa 01/08/2016
Person-in-Charge (Signalure) {Print} Date
Jaime Hernandez 607 01/08/2016
{Print) Badge # Date

htips.//de.healthinspeclions.us/webadmin/DHD_43 1/lib/modiinspection/paper/ _paper_food_inspection_report.cfm?inspectionlD=8214618wguid=1367.
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